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SHETLAND FOOD AND DRINK

Welcome to the Shetland Food
and Drink Guide 2020! This is
the first publication of its kind
brought to you by Shetland
Food and Drink, a membership
company promoting Shetland’s
exceptional produce.

These pages trace Shetland’s
current food landscape

and will guide your journey

of culinary discovery, from
coastline teeming with fish

to the heathery home of
Shetland lamb. We're sharing
business information here

as an invitation to visit,

taste and interact. Since our
organisation formed in 2017
full and associate members
of Shetland Food and Drink
have been working together to
celebrate what we all do best.
Local food culture has never
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felt more exciting and we want
you to be part of that story.

Our centrefold map puts
Shetland’s food and drink
specialists in context, locating
them in restaurants, shops and
farms from Unst to Sumburgh.
Perhaps you'll want to fully
explore the provenance of
Shetland’s world-famous

fare, or maybe you’ll enjoy
hand-picking your favourite
foods from quality retailers
throughout the isles. Either
way, we hope this guide

will be a valuable source of
information and inspiration.

Explore, taste and savour
Shetland!

Marian Armitage
Chair, Shetland Food and Drink
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FULL MEMBERS

o Anderson Butchers

Anderson Butchers is a family business
that has provided the people of Shetland
with quality, locally sourced meat
products since 1990.

We believe in Shetland produce, sourcing
our beef and lamb on isle from GB &

AM Anderson’s farm in Kergord on

the westside of Shetland. Our expert
butchers prepare a wide range of fresh
produce daily, ensuring a quality product
from croft to plate.

O 49-53 Commercial Road, Lerwick,
Shetland, ZE1 ONJ

@ Brugarth, Whiteness, ZE2 9GJ

® Lerwick: 01595 696 468
Whiteness: 01595 840 262

® andersonbutchers@btconnect.com

@ andersonbutchers



SHETLAND FOOD AND DRINK

Q Blydoit Fish

We offer a full range of locally caught
fish and shellfish, fresh or frozen. We
also produce our own natural undyed hot
and cold smoked fish, all on sale in our
Scalloway and Lerwick shops.

The Scalloway shop is open from Monday
to Friday 9am till 5pm, and on Saturday
from 10am till 4pm.

The Lerwick shop is open from Monday
to Thursday 9am till 5pm, on Friday from
7am till 5pm, and on Saturday from 10am
till 4pm.

O Main Office: Unit 1, Blydoit Industrial

Estate, East Voe, Scalloway, ZE1 OUG
O Lerwick Shop: Blydoit Fish, Rudda
Park, Sound, Lerwick, ZE1 OSD
® Scalloway shop: 01595 880 011
Lerwick shop: 01595 693 364
@® admin@blydoitfish.shetland.co.uk
@ BlydoitfishshopLTD



FULL MEMBERS

e Busta House Hotel

Busta House has stood proud over the
Busta coastline since the 16th century.

As Shetland’s leading country house hotel,
we want you to relax from start to finish
and enjoy a special holiday.

Like the rest of the islands, Shetland’s fare
requires no enhancement. Our kitchen

at Busta House uses delicious natural
ingredients, sourced from local lands

and waters wherever possible. Come to
Busta for authentic, hearty and comforting
cuisine which gives a real taste of the
Scottish Isles.

Busta, Brae, Shetland, ZE2 9QN
01806 522 506

www.bustahouse.com
Busta House Hotel
bustahouse

o
®
® Info@bustahouse.com
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SHETLAND FOOD AND DRINK

O Fjara Café Bar

Set on the small peninsula of land jutting
out into Lerwick's Breiwick bay, Fjara

has amazing views for you to enjoy in

all weathers and at all times of the day.

It is a great wildlife spot with plenty of
opportunity to see seals and otters in the
surrounding area.

Fjara is locally owned, and its main aim is
to make customers feel at home. It has
something for all parts of the day - from
coffee and breakfast in the morning, to
sandwiches and lighter lunch options, right
through to cocktails, burgers and more at
night.

O Sea Road, Lerwick, Shetland, ZE1 0ZJ
® 01595 697 388

© fjara.coffee@gmail.com

© www.fjaracoffee.com

@ FjaraCafeBar

fjaracafe
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‘ Frankie’s Fish and Chips

Frankie’s Fish and Chips is the UK'’s
most northerly fish and chip shop,

sourcing premium and sustainable
Shetland seafood.

The seafood we source is of the
highest quality and landed daily to our
local market from rich fishing grounds
that surround Shetland waters.

We encourage and promote
sustainability at Frankie’s including
our takeaway packaging which

is 100% plastic free and totally
biodegradable. Our premises has
outside seating, sea views and
disabled facilities. We look forward to
welcoming you to Frankie’s in Brae!
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SHETLAND FOOD AND DRINK

Q Island Fish Shetland

Established in October 2018, Island Fish
Shetland is a small family run business
with a shop in Lerwick.

When possible, we catch our own fish
using our under 10m fishing vessel,
Lowra May LK213.

O Unit 1, Marina Business Park,
Lerwick, ZE1 OTA
® 01595 690 111
07483 404 714
® admin@islandfishshetland.co.uk
@ Island Fish Shetland Ltd
islandfishshetland1



FULL MEMBERS

e Lerwick Brewery

We are a craft brewery situated
on the outskirts of Lerwick,
where all our beers are brewed.
We have six core range beers; 60
North, Skipper’s Ticket, Tushkar,
Lerwick IPA, Azure and Blindside,
and we do special and seasonal
brews too. We have a visitor
centre with a gift shop and a

bar where visitors can relax and
enjoy our beers on tap. We offer
daily tours of our premises where
you can see where and how the
brewing happens.

L t’.ﬂ'ﬂ

Tarwggy

Ladies Drive, Lerwick,
Shetland, ZE1 ONA
® 01595 694 552
® info@lerwickbrewery.co.uk
© www.lerwickbrewery.co.uk
0 lerwickbrewery
lerwickbrewery
O LerwickBrewery
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‘ Mackenzie’s Farm Shop & Café

We sell and serve up local meat - beef, pork and
lamb - eggs, vegetables and fruits. Fish, bread,
cakes, milk and daily essentials like newspapers
are all available. We have a great selection of gifts
and cards plus local arts and crafts. We make our
own sandwiches, cakes, puddings, jams, chutneys
and preserves in the farm shop and can make up
hampers or picnic lunches by request. We have

a beautiful sea view out over open croft land and

an excellent WiFi connection for catching up

on the latest orca sightings! Car parking, visitor

information and toilets are all on site.

Awards:

O
®
[G]
O
0

Winner of The Prince’s Trust Countryside

Award in conjunction with Marks and Spencer’s
Resilience in Farming Award - Scotland 2019
Highlands and Islands Food & Drink Awards

2018

Highly Commended for New Business Award
and a finalist for Independent Food & Drink

Retailer of the Year




FULL MEMBERS

Q Mirrie Dancers

Taking the local name for the northern
lights, Mirrie Dancers Chocolatier is
now a well-established chocolatier
business producing exquisite
handmade and designed pralines,
truffles, inclusion bars and more. Mirrie
Dancers also has a presence on the
Scottish mainland supplying Hardy’s
Chocolates in Aberdeen, as well as
creating bespoke corporate pralines
for events numbering 500+. To date
they have also supplied chocolates

to numerous Shetland and mainland
weddings.

O Market Cross, 103 Commercial ! v
Street, Lerwick, Shetland, ZE1 OBD \\_\‘ /” p. |
® 01595 690 592 N

07903 770 382

@ dave@mirriedancers.co.uk
admin@mirriedancers.co.uk

° www.mirriedancers.co.uk

o mirriedancers

mirriedancers

© mirriedancers
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@ NorthLink Ferries

Let NorthLink Ferries take you on a voyage
of discovery, with frequent sailings to the
islands of Shetland and Orkney.

NorthLink offer nightly sailings from
Aberdeen to Lerwick in Shetland, and from
Lerwick to Aberdeen, with up to seven of
these sailings per week going via Orkney’s
capital, Kirkwall. There are also up to six
sailings per day between Scrabster (near
Thurso) and Stromness in Orkney.

Purpose built for the routes, our ships offer
the highest standards of safety and comfort.
Aboard you'll find well-appointed lounges
and bars, dining facilities offering locally
sourced and produced food and drink, gift
shops, entertainment, children’s play areas
and comfortable cabin accommodation.
Cabins on all routes are en-suite.

@ Holmsgarth Terminal, Holmsgarth,
Lerwick, ZE1 OPR

® 0845 6000 449

® info@northlinkferries.co.uk

© www.northlinkferries.co.uk

@ NorthLink Ferries
northlink_ferries
O NLFerries

© NLFerries

@ niferries
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FULL MEMBERS

m Sandwick Baking Company

Sandwick Bakery has been trading
for over one hundred years and we
pride ourselves on our traditional
Shetland recipes. Our water
biscuits, butter biscuits, plain
oatcakes, wheaten scones and
traditional girdle bannocks are all
hand-crafted using recipes and
methods created by our bakers all
those years ago.

b BAKING CO. |

O Stove, Sandwick, Shetland, ZE2 9HH
® 01950 431 218

® sbco@talktalk.net

@ sandwickbakingcompany

13
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Scalloway Meat Company endeavours
to support local farmers by selling

as much local produce as possible.

By doing this we are supporting the
local community which in turn creates
jobs and keeps money within the local
economy.

We take great pride in the butchery
produce we provide. We source
locally-produced lamb and beef all
year round from crofts and farms
throughout Shetland. In October each
year we have Shetland lamb from the
island of Papa, supplied by the Smith
family of Berry in Scalloway who owned
the meat company in the past. We also
buy local pork when it is available.

Toll Clock Shopping Centre,
North Road, Lerwick, ZE1 ODE
Main Street, Scalloway, ZE1 OTR
01595 880 624
mail@scallowaymeat.co.uk
www.scallowaymeat.co.uk
ScallowayMeatColtd
scallowaymeatco

o
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@ Scalloway Meat Company

Scalloway

Meat Co.



FULL MEMBERS

@ Scottish Shellfish Brae

Scottish Shellfish is the UK'’s premier
producer of finest quality shellfish;
supplying supermarkets, wholesalers

and restaurants with mussels, oysters,
scallops, crabs, lobsters, langoustines and
other shellfish. The shellfish is farmed

in nineteen farms located in the pristine
seas and sheltered sea lochs of Shetland.
Our shellfish are taken from sea to plate
as quickly as possible to give you, the
consumer, the freshest possible produce.

Our website features a wide range of
recipes, from crab salad to shellfish soup.

O Pit Road, Belgrave Street,
Motherwell Food Park, Bellshill,
Lanarkshire, ML4 3NZ

® Telephone: 01698 844 221

® shellfish@scottishshellfish.co.uk

© www.scottishshellfish.co.uk

@ scottishshellfish

scottishshellfish

© scottishshellfish

@ scottish-shellfish-marketing-group-ltd

15



SHETLAND FOOD AND DRINK

@ Seafood Shetland

Our members supply wild-caught
white fish, pelagic, shellfish,
farmed salmon and mussels to
markets across the UK, Europe,
and beyond.

O Seafood Centre,
Stewart Building, Esplanade,
Lerwick, Shetland, ZE1 OLL

® 01596 693 622

® sfpa@fishuk.net
www.somuchtosea.co.uk

@ somuchtoseashetland

16



Shetlandeli

At Shetlandeli we make a range of award-
winning chutneys and relishes. We are
proudly part of COPE Ltd, a well-established
and successful social enterprise. Based in
Shetland, COPE Ltd provide employment and
skill development for adults with learning
disabilities.

All our products are developed and made by
hand in Shetland, using our award-winning
recipes. We're not in a rush to create the
biggest range in the world. What we want

to do is bring you amazing taste with each
product we sell. High quality products,
produced by hand in an amazing location by
local people, is what we are all about.

Q Port Business Park, Lerwick,

Shetland, ZE1 OTW
@ 01595 696 889
@ shetlandeli@cope.ltd.uk
© www.shetlandeli.com
@ shetlandeli

FULL MEMBERS

Shetland Islands
handmade
Chutney

& Relishes

j-.;-;:-;w ‘;

www.shetlandeli.com
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Shetland Distillery Company

Shetland Distillery Company, based at Saxa Vord in
Unst, is the UK’s most northerly distillery. The award
winning gins are now available far and wide, and
were most recently exported to Canada, Sweden,
Switzerland and the United States.

There are three core London Dry Gins that include
locally grown and harvested botanicals such as apple
mint in the Original Gin and bladderwrack seaweed in
the Ocean Sent Gin. We also offer a range of special
and limited editions which include the Up Helly Aa Gin
launched each January to celebrate the winter fire
festival.

Our vision has always been to install Shetland’s first
whisky distillery, and in the meantime batches of malt
whisky blend have been bottled and labelled in Unst
and have scored highly in Jim Murray’s Whisky Bible, as
well as achieving a gold medal from the San Francisco
World Spirits Competition. Shetland Distillery is
delighted that a ‘Finished in Shetland Blended Malt
Whisky’ is now available in newly branded bottles.

Q) Saxa Vord, Haroldswick, Unst,
Shetland, ZE2 9EF

® 01957 711 217

© mark.turnbull@shetlandreel.com

© www.shetlandreel.com
€ shetlandreel
shetlandreel

© Shetlandreelgin




FULL MEMBERS

Q Shetland Farm Dairies

Shetland’s only producer of milk,
butter, cream and buttermilk.

10 Gremista Industrial Estate,
Lerwick, Shetland, ZE1 OPX
® 01595 692 656
@ info@shetlandfarmdairiesltd.co.uk
© www.shetlandfarmdairiesltd.co.uk
@ shetlandfarmdairies
shetland.farm.dairies
© shetlandmilk
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@ Shetland Livestock Marketing Group

Shetland’s abattoir and mart are
essential elements of the agricultural
industry and the economy of Shetland.
The mart provides the opportunity for
farmers and crofters to market their
produce, whilst also allowing true
price discovery for their stock.

© Shetland Rural Centre, Lerwick B !
Shetland, ZE1 ONA pmm

)

® 01595 696 300

® admin@tasteshetland.com

© www.simg.co.uk
simg.co.uk

20



FULL MEMBERS

Skibhoul Bakery

Skibhoul Bakery is the most northerly
bakery in the UK. We have been in
business for over 130 years making fresh
bread and rolls each weekday, plus a wide
range of biscuits. Our Oceanic Oatcakes
contain sea water collected from the
northernmost tip of Shetland, where the
Atlantic Ocean and North Sea merge.

Skibhoul Stores is our shop adjoining the
bakery, from where our bakery products
can be purchased.

Our goods are also available online and
from many other Shetland outlets.

@ Baltasound, Unst, Shetland, ZE2 9DP
® 01957 711 444

@® northside444@yahoo.co.uk

© www.tasteofshetland.com

@ Skibhoul Stores

skibhoul_bakery

21
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@ St Magnus Bay Hotel

Our unique, welcoming hotel is set amongst

the stunning scenery of Northmavine. We

are just minutes away from breathtaking

cliffs at Eshaness or, for the fitter and more
adventurous, Ronas Hill and Fethaland. Hillswick
Ness is literally on our doorstep and has

some wonderful views, cliffs, sea stacks and
archaeological gems.

We have a well stocked bar including whiskies
from all over Scotland and some very moreish
gins, or a pint of local beer to wash down one of
our delicious meals.

We are open from 7am for breakfasts, coffees
and teas, or even an early dram from 10am.
We also offer all-day snacks, pub lunches,
afternoon teas and relaxing dinners. We have
an excellent selection to suit ever palate and
our chef is very happy to go the extra mile

for anyone with a food intolerance or special
dietary needs. You will always find a warm
welcome whatever time of day you visit.

@ 01806 503 372

@ reception@stmagnusbayhotel.co.uk
© www.stmagnusbayhotel.co.uk

€@ St Magnus Bay Hotel

© StMagnusBay

stmagnusbayhotel



FULL MEMBERS

@ The Dowry

The Dowry opened in June 2018. This light
and airy cafe bar with Scandinavian influences
offers fantastic views over Lerwick harbour.

Enjoy breakfast, lunch and dinner throughout
the week or brunch at weekends.

There is a varied menu available, with
something for everyone. Try freshly made
soups, waffles and sharing platters or seared
Shetland scallops, Burra lobster and local
rhubarb créme briilée. We are passionate
about using local produce and supporting local
producers.

O 98 Commercial Street, Lerwick,
Shetland, ZE1 OEX

® 01595 692 373

® stuart@thedowry.co.uk

€@ TheDowryShetland

© BeervanalK

thedowryshetland
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@ The String

The String was established and opened its doors
in August 2018. It is a modern restaurant, bar
and venue that places strong emphasis on locally
sourced ingredients and produce, relying heavily
on the bountiful seafood, meat and vegetables
supplied by isles producers for fresh, seasonal
food menus.

As many elements of our dishes as possible are
created in-house by our kitchen team, which is
headed by talented head chef and company co-
director Akshay Borges.

We programme a wide range of music and other
cultural events in our intimate upstairs venue,
which has already played host to some great
visiting acts and many of Shetland'’s rich
collection of traditional music exponents. We
host regular singer-songwriter and DJ nights,
while the venue is also available for private hire.

Q@ 88 Commercial Street, Lerwick,
Shetland ZE1 OEX
® 01595 694 921
07769 707 409
® hello@thestringshetland.co.uk
© www.thestringshetland.co.uk
@ thestringshetland
thestringshetland
© stringshetland
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FULL MEMBERS

@ Thule Ventus

BA3’3&12m“‘if&»ﬁ'é?‘a;’aunsuu“ =
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MAKAYAB!

Thule Ventus produces high
quality salt fish products. We
supply retail, wholesale and food
service. Thule Ventus specialise
in SALSA accredited sustainable
cod and coley. The retail range is
aimed at farm shops, food halls
and delicatessens. Our ambient
and chilled salt cod and coley,
paté, fishcakes and jerky come
beautifully packaged.

CCALA
"J”:u. pAK
E ALTASKUR

G- OV TLTH,

fie
ara ¥
Our snll—uurcd cod :

nighest quality
antisan produc au
thas finast ¢t CNTT 0k,

@ Vestinore, Cunningsburgh,
Shetland, ZE2 9HF

® 01950 477 787

® info@thuleventus.co.uk

© www.saltcod.co.uk

@ thuleventus

thuleventus

© thuleventus
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‘ Waas Bakery

Waas Bakery has been known for
many years for outstanding softies,
rolls, oatcakes, water biscuits and
fancies. In 2016 we introduced
‘Real Bread’ - using only flour,
water, salt and yeast - in several
varieties (sourdough, puckle,
brown). The dough is fermented
for nearly 24 hours, which ensures
a wonderfully rich and complex
flavour, as well as genuine ‘bread’
texture. It's not only delicious, but
most food experts agree it is more
nutritious as well. We also make

a very popular Tattie Braed using
potatoes grown in Waas along with
Shetland butter, which results in a
beautifully tender and toothsome
white bread.




FULL MEMBERS

@ Whalsay Made

Whalsay Made is a small
food company based on
the island of Whalsay
producing delicious
home-made preserves,
chutneys and sauce.
Products are made in
small batches with a
particular focus on good
quality. Whalsay Made
key products are Whalsay
Sweet Chilli Sauce, Gin
and Lime Marmalade and
Carrot Marmalade.

@® 07825 288 304
@ donnapolson@btinternet.com
© www.tasteofshetland.com
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D

We have quality beef for sale from our cattle raised on home
grown forage with the best welfare standards.

O Bigton House, Bigton, Shetland, ZE2 9JA O www.tasteofshetland.com
©® 07970 973 613 @ bigtonfarm

01950 422 397 @ BigtonFarm
@ bigtonfarm@hotmail.com @ bigtonfarm

D

Blyde Welcome is Shetland’s foremost training provider for
the hospitality and tourism sector. | can provide vocational or
bespoke hands-on training to meet your requirements. Modern
® local hospitatity | APPrenticeships available in Hospitality, Professional Cookery
Bl\"fg ! e and tourism and Retail. I'm qualified to deliver the Scottish Certificate for
/ Personal Licence Holder / Refresher training as well as REHIS

training
Food Hygiene courses and customer service training.

O 2 Coastguard House, Twageos Road, Lerwick, Shetland, ZE1 OBB
® 07305 964 584 @ Blydewelcome

@ celia@blydewelcome.com blyde_welcome
© www.blydewelcome.com

2]

We are a one-of-a-kind shop and an integral part of our local
community in Brae. We sell primarily local produce, receiving
deliveries six days a week from all over Shetland. By sourcing as
much homegrown produce as we can we support local families,
invest in Shetland’s economy and really know the provenance of
our products.

Q Brae, Shetland, ZE2 9QJ @ Brae Garage - Shetland Ltd

® 01806 522 331
@ service@braegarage.co.uk

30



ASSOCIATE MEMBERS

®

7 Caffé Volare, Shetland’s Italian-style coffee bar, is situated
at Sumburgh Airport and at Clickimin Leisure Complex in
Lerwick. We have a wide range of coffees, teas, sandwiches and
homebakes on sale, using local produce wherever possible.

© Sumburgh Airport, Shetland, ZE3 9JP @ caffevolare
® 01950 460 683

\ @ cafevolare@btconnect.com

= g

A French café offering a wide range of French and Spanish
specialities. We cook the best Shetland produce with a French
twist. We serve home made patisseries and we have a wide
selection of teas and coffees.

C’EST LA VIE
\ Lerwick

© 181 Commercial Street, Lerwick, Shetland, ZE1 OHX
® 01595 697 154 @ cestlavielerwick
@ cestlavieshetland@icloud.com @ cestlavielerwick

D

Championing only fresh local produce for over twenty years.
Lovely seaside restaurant serving lunches Monday to Friday

and evening meals on Fridays and Saturdays. Our small menu
includes fresh fish every day. Children are always made welcome
at Da Haaf. Come and do some whale-spotting from our lovely
waterfront restaurant!

Q Port Arthur, Scalloway, Shetland, ZE10UN

® 01595 772 480 © dahaafrestaurant
@ dahaafrestaurant
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SHETLAND FOOD AND DRINK

Based in Yell, we bake and deliver fresh bread, pies, savouries,
baked goods and confectionery five days a week. We are proud
to support other Shetland food producers and use only Shetland
Farm Dairies products in our bakery. We also use locally-made

~~ preserves, free range eggs and local meat where possible.

© Burravoe Public Hall, Burravoe, Yell, ZE2 9AY
! ©01957 722 328 @ yellbakerman@gmail.com
2 ® 07519 820 813 © kitchenbakeryshetland

®

Da Steak Hoose is owned and supplied by Anderson Butchers,
a family business serving the people of Shetland since 1990.
We believe in using locally-sourced, high quality ingredients to
create an unforgettable dining experience that you’ll want to
repeat again and again. Our menu offers a large selection of
mouth-watering dishes. From our 21-day matured steaks to our
local salmon, or even gluten free or vegetarian options, there is
something for everyone.

O 5 Mounthooly Street, Lerwick, ZE1 0BJ
® 01595 696 555
@ lerwicksteakhouse

54

Da Voe Bakery is in the beautiful village of Voe. The bakery is
famed for its bannocks, pies and biscuits. It began life in 1915

at the request of the Navy to feed hungry sailors stationed in
nearby waters during World War One. They have continued to
supply bakery goods to Shetland for over 100 years. You can find
their bread, cakes, biscuits, bannocks, tattie scones and pies in
country shops all over Shetland.

© Lower Voe, Voe, Shetland, ZE2 9PX

® 01806 588 245
@ Johnson-Wood-Da-Voe-Bakery
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®

Gremista Farm is situated at the north end of Lerwick and for over
twenty years has been operated in an environmentally sensitive
manner. Along with other parcels of land, the business consists
of 900 breeding ewes including pedigree flocks of Cheviot and
Shetland sheep and about 30 breeding cows, most of them
pedigree Shorthorn. The majority of our lamb and beef is sold
locally with local wholesaler JW Gray, and local butcher Scalloway
Meat Company.

Q Gremista, Lerwick, Shetland, ZE1 OPT

® 07769 668 982
©® egfarming@outlook.com

®

Elizabeth is Britain’s most northerly food blogger, sharing
delicious family recipes created in her kitchen with as much
Shetland produce as possible since 2011.

© www.elizabethskitchendiary.co.uk @ TangoRaindrop
© elizabeth@elizabethskitchendiary.co.uk ® tangoraindrop
® 07826 528 058

@

Eventastic is an event business that can meet all your event needs,
from catering and cakes through to decoration and entertainment.
We cover all occasions, no matter how big or small.

© Unit 2, JWG Building, 25 Gremista Industrial Estate, Lerwick, Shetland, ZE1 OPX
® 01595 696 069 @ Eventastic
@ jacky 1711 @hotmail.co.uk
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Long established family farm producing and finishing top quality
local beef, lamb and mutton.

O Seafield House, Lower Sound, Lerwick, Shetland, ZE1 ORN
@ 01595 692 054
@ info@gbamanderson.co.uk

®

Loose leaf herbal tea incorporating locally grown and foraged
plants blended by medical herbalist, Suze Walker.

@ Roadside Cottage, Hamnaove, Shetland, ZE2 9LA
® 07944 437 375 @ SuzeWalkerMedicalHerbalist
@ suzewalkerherbalist@gmail.com island_botanicals_shetland
© www.suzewalkerherbalist.co.uk

®

The Unken Wagen is the mobile outlet for Katja's cakes, German

cakes and creamy gateau along with savoury options for lunch on
the go. Why not enjoy them with a hand-pulled espresso of Unken
house blend coffee? Or try the famous Unken Wagen Belgian hot
chocolate with fresh whipped cream.

R TRy

® Tel 01595 690 624 @ unkenwagen
@ katja@stuebiger.com
© katjascakesunkenbakes
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LJ’s menu provides a wide range of choices from pizzas, burgers,
fish and steaks to freshly-made sandwiches and soup. LJ’s caters
for all sizes of parties as well as offering outside catering. We also
have a daily range of homebakes to go with our special roasted
coffee. Our Grab & Go is filled with freshly-made sandwiches and
salads. We offer pre-ordering and a set menu for larger parties.

Q LJ’s Diner & Pizzeria, Former Mid Yell JH School, Mid Yell, Yell, ZE2 9BN
® 01957 702 349 © midyell

(] midyellcomplex@outlook.com

@

We supply free-range eggs to country shops and other
businesses from the beautiful island of Bressay. As well as eggs,
which we supply all year round, we also sell tatties and beef. You
can find our eggs and tatties in local shops and our beef on the
menu of some of the best restaurants in Shetland.

©Q Grindischool, Bressay, ZE2 9ER
® 07990 547 522
© www.tasteofshetland.com

Mainlands Mini Market is situated at the south end of Shetland in
Dunrossness. We sell a huge selection of products from a wide
variety of suppliers, including wines, beers and spirits. Our ethos is
simple; to use as many local products as possible, supporting local
business, and giving customers a fresh, quality product.

O 2 Dunrossness Industrial Estate, Dunrossness, Shetland, ZE2 9JB
® 01950 460 676 @ Mainlands-Mini-Market
@ mainlands.minimarket@btinternet.com
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Owners of Shetland Seabird Tours and self-confessed foodies,
Rebecca & Phil, run Ortolan House B&B from their Georgian townhouse
overlooking the harbour and nestled in the leafy conservation lanes
area of central Lerwick. Uniquely on Shetland, breakfasts are large,
healthy, locally sourced, continental-style affairs. Delights include
fresh Fair Isle free-range eggs with Shetland sea salt, local bakery
breads, toasts and bannocks, home-grown rhubarb compote,
Mackenzie’s jams and Shetland Farm Dairies milks and butter.

O 14 Law Lane, Lerwick, ZE1 OEA @ shetlandseabirdtours
® 07919 256 386 © ShetlandTours

@ info@shetlandseabirdtours.com shetlandseabirdtours
© www.shetlandseabirdtours.com

®

Striving for perfect coffee supplied by a Scottish small batch
roaster. We make all our own food using local produce where
possible. We offer two homemade soups every day, plus big
doorstep sandwiches made to order. Scones, muffins and cakes
baked daily. Delicious cheesecakes are a speciality. Gluten
free, vegan and vegetarian options available. Our ethos is
environmentally-friendly and plastic free. We have a water filter
refill point, outside seating and exhibitions of local art.
O Esplanade, Lerwick, Shetland, ZE1 OLL @ peerieshopcafe

® 01595 692 817 O peerieshopcafe
@ peerieshop@gmail.com peerieshopcafe

®

RSM is a leading provider of accounting, tax and consulting
services. RSM’s size enables us to offer a breadth and depth
of expertise, but we also know the importance of a personal
relationship, quality of service and value for money. Our
experience in the food and drink sector has built up over many
years by serving the needs of our food and drink clients and
providing proactive solutions to their compliance and business
advisory requirements.

@ St Olaf’s Hall, Church Road, Lerwick, Shetland, ZE1 OFD @ RSMUK
® 01595 743 520 @ rsmuk

@ irene.hambleton@rsmuk.com rsm.uk
© www.rsmuk.com
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The Scalloway Hotel is a multi-award winning business, sitting on

the waterfront of Shetland’s ancient capital, which has been at the
forefront of fine dining in the Islands for the past ten years. Residents
and non-residents can choose to eat in the dining room, where a full
a la carte menu is offered, or in the more informal surroundings of the
bar. Head chef George Fraser and his team create imaginative menus
featuring Shetland’s finest local produce, including scallops, mussels,
crab, lobster and, of course, the world-renowned Shetland lamb.

O Main Street, Scalloway, ZE1 OTR © www.scallowayhotel.com

® 01595 880 444 @ Scalloway-Hotel
@ info@scallowayhotel.com scalloway_hotel

®

We stock native and organic Shetland beef and lamb, mussels,
salt cod, artisan bread and oatcakes, eggs, honey, salt, chutneys,
confectionery and freshly harvested, seasonal fruit and
vegetables. Our ethos is to support local producers, make local
food as accessible as possible to local people, and reduce the
environmental impact associated with importing and exporting.

@ Toll Clock Shopping Centre, North Road, Lerwick, ZE1 OPE
@® 01595 695 888 @ ScoopShetland
@® sales@scoopwholefoods.co.uk Scoopwholefoods
© www.scoopwholefoods.co.uk

Scottish Salmon Producers' Organisation (SSPO) is at the centre
of Scottish salmon farming’s industry-wide initiatives and public
communication, acting as a trusted source of information and

a strong industry voice. The organisation plays a central role in
representing its members on political, regulatory, media and
technical issues in Scotland, the UK, Europe and internationally.

Q Stewart Building, Esplanade, Lerwick ZE1 OLL

® 01595 695 579 @ lovescottishsalmon
@ DSandison@scottishsalmon.co.uk lovescottishsalmon
© www.scottishsalmon.co.uk
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Shetland SeaSalt
'SaatBrack'

———

Sound Service

ST AT I ON
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Shetland College UHI is the most northern partner of the University
of the Highlands and Islands (UHD. We offer a wide selection of
courses, from access level right up to post graduate degrees.
Shetland College UHI works closely with Shetland Food and

Drink, having been involved in both the Taste of Shetland Cooking
Challenge and the Taste of Shetland Festival. We are passionate
about local produce and the development of skills in food and drink.

© Gremista Industrial Estate, Lerwick, Shetland, ZE1 OPX
® 01595 771 000 @ ShetlandCollegeUHI
@ shetland.college@ubhi.ac.uk shetlandcollegeuhi

© www.shetland.uhi.ac.uk © shetlandcollege

‘SaatBrack’ means the spray and foam from the breaking surge of the
nutrient-rich Shetland sea water. Located between the pristine waters
of the North Sea and Atlantic Ocean at sixty degrees north, Shetland
is a place with stunning cliffs and spectacular coastline. It has 1700
miles of crystal-clear waters with visibility of almost 10-15 metres.
This nutrient-rich sea water is home to premium quality seafood
which exceeds every chef’s expectation at top restaurants, hotels and
fishmongers around the world.

O Old School, New Road, Scalloway, Shetland, ZE1 OTN

@ info@shetlandseasalt.com
@ ShetlandSeaSalt
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At Sound Service Station, we believe that local is best. We try

to provide local produce to customers as much as possible. Our
continuous aim is to provide our customers with the best products
possible and quality local produce will always be part of that.

@ Sound Service Station, South Road, Lerwick, Shetland, ZE1 ORD

® 01595 693 772
@ office@jgshetland.co.uk

@ soundservicestation
sound.service.station



‘ Speldiburn Café

The Speldiburn Café offers freshly made lunchtime specials and
tasty soups, toasties and paninis along with homemade cakes
and lovely Bean Shop coffee. We try to use as much produce from
Bressay as possible. Gemma’s Eggs and Roadside tatties are both
regulars on our menus, and we take herbs and salad from local
growers in the summer months.

@ Tagon Stores

We are a small, award winning convenience store in Voe,
Shetland. We offer many local products including crafts, CDs and
of course the best food and drink that Shetland has to offer. We
also sell Rearo gas, diesel and unleaded fuels, Lotto and Paypoint.

(]

@ The Cake Fridge Company

Shetland's original and most famous honesty bakery fridge, open

24 hours a day, 7 days a week, restocked daily with fresh cakes and
bakes. Now proudly offering our quaint and quirky tea room situated
right next door to The Cake Fridge. Passionate about using local
produce, as emphasised on our menu. We offer freshly homemade
soup, sandwiches and a vast array of our famous cakes and bakes.
Gluten and dairy-free and vegan options always available. Tea Room
open seven days a week all year round, 10am to 4pm.
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The Shetland Fudge Company is a premium bespoke chocolate
company. All our fudge, truffles, tablet, Puffin Poo, preserves and
gourmet mallow are made entirely by hand. We focus on using
the finest ingredients and local produce wherever possible in
delivering our own additive-free recipes.

O Esplanade, Lerwick, Shetland, ZE1 OLL @ www.shetlandfudge.co.uk
® 01595 694 324 @ shetlandfudge
@ sales@shetlandfudge.co.uk © shetlandfudge
shetlandfudge

The Shetland Times Bookshop stocks a wide range of books
about growing fruit and vegetables and about food and drink. As
an independent bookshop, we are also proud to publish a huge
variety of Shetland-inspired titles, as well as keeping a large
stock of other literary titles.

O 71-79 Commercial St., Lerwick, Shetland, ZE1 0AJ
® 01595 695 531 @ TheShetlandTimesBookshop
© shop.shetlandtimes.co.uk

BOOKSHOP

URADALE o

Uradale produces only native Shetland beef and lamb. The farm
FARM has been certified by the Scottish Organic Producers Association
e since 2001 and in the intervening period has developed markets
among consumers interested in the authentic.
Shetland beef and lamb possess character and flavour and the
eating experience leaves customers impressed. Sheep and cattle
graze over large areas of natural pasture from the heather hills to
herb-rich green coastlines. The flavour is naturally Shetland.

Q East Voe, Scalloway, ZE1 OUS @ uradalefarm
® 07587 767 376 uradalefarm

@® jakobsuradale@gmail.com
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®

Victoria’s Vintage Tea Rooms and gift shop is Britain’s most northerly
tea room. Situated at the north end of Unst in Haroldswick, just in
front of the Unst Boat Haven, you can enjoy a unique vintage dining
experience in a warm and friendly atmosphere. We offer stunning
sea views, indoor and outdoor seating, free WiFi and full disabled
access. We aim to use as much local produce as possible, from
Shetland milk to lamb from our own croft.

© Old Haroldswick Shop, Haroldswick, Unst, Shetland , ZE2 9ED
® 01957 711 885 @ victoriasvintagetearoomsitd

@ admin@victoriasvintagetearooms.co.uk @ victoriasvintagetearooms
© www.victoriasvintagetearooms.co.uk vvtr_unst

Consultation and public speaking. Leadership. Strategy.
Innovation.

® 01950 422 732
07484 346 246
@ yvettechopkins@gmail.com
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